
2018 ESTATE PINOT NOIR

Release Date: May 2nd, 2020
108 cases produced

Harvest
•	 Dates Harvested: September 21st - 28th, 2018
•	 Brix: 24.3 degrees
•	 pH: 3.47
•	 TA: 6.83
•	 Triple Hand Sorted
•	 4 Day Cold Soak at 40 degrees
•	 10 Day Fermented at 82 - 86 degrees  

Wine
•	 100% Pinot Noir
•	 100% Grand Oak Vineyard
•	 83% Pommard, 17% Dijon Clone 777
•	 100% Chehalem Mountains AVA
•	 33% New French Oak, 33% Once Filled 

French Oak, 34% Neutral French Oak 
•	 Bottled July 29th, 2019
•	 pH: 3.65
•	 TA: 5.10
•	 ALC: 13.5%

Distinguished Taste
Sprightly and alluring, the Grand Oak Pinot Noir is ripe with aromas of red currant, cherry and 
sweet plums. Medium bodied and well balanced on the palate with flavor notes of raspberry, fig and 
leather. Subtle and rounded tannins leading to a savory, lingering finish.
This wine will pair nicely with prosciutto panini, pork sliders, and mushrooms pate.
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